Restaurant Specific Task Risk Assessment (Risk assessment rationale and how to complete a risk assessment located in the rationale tab on Donesafe) 


Restaurant specific task: RM8-04 Employee Wellness During COVID19 — Mental Wellbeing Date: 22" April 2020 (Y\ 


Restaurant Name: Applies to all Restaurants 


Completed by: Workplace Safety & Risk Management CFT Number of Pages: 5 


A minimum of 2 crew members and 2 managers must be consulted throughout the process of conducting a Risk Assessment. 
A Risk Assessment must be completed BEFORE the commencement of a restaurant specific job/task, and as part of the restaurant’s ongoing risk management program. 
Transfer the ‘Control Measures to be Implemented’ onto the Restaurant Specific Task Procedure document. You can attach a copy of this Risk Assessment to the Restaurant Specific Task 


Procedure. 


The Completed Risk Assessments and Specific Procedure document should be kept in a relevant location for easy access for training when required & reviewing. 


© Note: When conducting a risk assessment you may need to consider Legislation, Regulations, Codes of Practice or National Standards for additional guidance. Refer to the risk assessment 
rationale under the Rationale tab in Donesafe for further information. 


COVID19 Operational Procedures and Information: 


e Available on metime (employee intranet site) 
o Coronavirus Resource Centre 
o All McDonald’s Policies & Procedures 
e Restaurant Response Guide 2.0 


McDonald’s Employee Wellbeing: 


5 Ways of Wellbeing — Holistic health of our employees: 


TALK & LISTEN, YOUR TIME, EMBRACE NEW DO WHAT YOU CAN. 

BE THERE, {OUR WORDS, EXPERIENCES, ENJOY WHAT YOU DO 

FEEL CONNICTED YOUR PRESENCE SEL OPPORTUNITIES, MOVE YOUR MOOD 
SURPRISE YOURSELF 


McDonald’s Support Options: 


Employee Assistance Program (EAP) 


de DRAKE 


® WORKWISE 
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REMEMBER ThE 
SEMPLE THINGS THAT 
GIVEYOU JO! 


e Keeping You Safe: 
o Guide for Parents & Carers 


e Employee Assistance Program (EAP) 
o Drake Workwise 


McDonald’s Support Options: 


Employee Relations Hotline 


The Employee Relations Hotline is available to 
employees and their parents/carers to get advice on 
people related concerns. You can access the service 


* Call: 02 9875 7200 
* Email: employee_relations@au.mcd.com 


Other External Support Options 


Lifeline -13 11 14 

Kids Helpline -1800 551 800 
Mensline Australia -1300 789 978 
Beyond Blue -1300 224 636 
Headspace -1800 650 890 


Qlife-1800 184 527 
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Specific Task/Activity ™»> 
Firstly, identify each specific activity 
separately. 


Employee Wellbeing 
during COVID19 


Potential Hazards/Consequences > 
Then, identify the potential hazards associated with each 


Risk Rating » 
Record your 


specific activity. Rate hazards using the hazard rating table in assigned risk rating. 


the Hazard Log and assign a risk rating. 


Stress / Anxiety / psychological distress - 


Lack 


of understanding and knowledge of restaurant 


response processes 
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(Likely & Long Term 
Illness or Serious 


Injury) 
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Control Measures to be Implemented > 


Now record the control measures required for each specific activity to 
lower risk. Finally, re-rate each specific activity with the new control 


measures in place. 


Restaurant Response Guide 2.0 

Procedures in place for all restaurants in case of 
any suspected incident- ability to act quickly and 
effectively. 


Keeping You Safe Checklist — has been designed 
as a COVID19 Training & Verification tool and part 
of the STA. 
The four focus areas cover: 
e Social Distancing for Customers & Crew 
Contactless Experiences 
Hygiene & Sanitation 
e Care & Communication 
Managers or Crew Coach will be verifying 
employees understanding and knowledge by 
completing the ‘Keep You Safe Checklist’ on the 
STA. 


Keeping Employees Safe — Guide for Parents 
and Carers. This guide is to share how McDonald’s 
is looking after the safety and wellbeing of our 
people. 
The four focus areas cover: 
Social Distancing for Customers & Crew 
Contactless Experiences 
Hygiene & Sanitation 
Care & Communication — focus on Employee 
Wellbeing, below points: 


New Risk 
Rating 

Record your new 
risk rating. 


4 


(Unlikely & 
Medical Attention 
& Several Days 
Off Work) 
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Crew and Parent/Carer Communication: 
Giving crew and parents information on critical 
areas of safety to ensure their safety and the safety 
of others 
Letter to Parent/Carer on Hygiene- March 13 
Letter to Parent/Carer on Social Distancing- 
March 27 
Parent/Carer Guide to Employee Safety- April 7 
Video on Keeping You Safe- April 4, updated 
April 17 


Employee Wellbeing 

McDonald’s promotes the 5 ways of wellbeing in the 
restaurants as we understand that it’s important to 
look after the holistic health of our employees. We 
have created a range of tools that specifically 
support employees around their mental wellbeing, 
which is especially important in the current climate. 


Connect — Talk & Listen, be there, feel 
connected 

Give — Your time, your words, your presence 
Keep Learning — Embrace new experiences, 
see opportunities, surprise yourself 

Be Active — Do what you can. Enjoy what you 
do. Move your mood 

Take Notice - Remember the simple things that 
give you joy 


McDonald’s Support Options 
McDonald’s has a range of support options that are 
available for employees and their immediate family. 
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e Employee Assistance Program (EAP) 

Drake Workwise is McDonald’s EAP provider. 
They provide employees and their immediate family 
members with short term confidential counselling 
assistance 24 hours/365 days a year. Details 
available on metime or ask your Restaurant 
Manager. 


Call: 1800 084 525 

Download the Drake Workwise App 
Access via the website— 
www.drakeworkwise.com.au 


Employee Relations Hotline — Is available to 
employees and their parents/carers to get 
advice on people related concerns. 

These calls can be anonymous and 
confidential. 

Free service for work related issues. 

You can access the service by: 


Call: 02 9875 7200 
Email: employee _relations@au.mcd.com 
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Refer to McDonald’s - COVID-19 Customer and Employee Safety Risk Register 
Latest government updates in Australia (Health.gov.au) 

NSW Coronavirus facts and information (Health.nsw.gov.au) 

SafeWork Australia (safeworkaustralia.gov.au/doc/coronavirus-covid-19-advice-pcbus) 
World Health Organization (who.int/emergencies/diseases/novel-coronavirus-2019 


Completed with: (Record names and signature of employees who were consulted with for Risk Assessment and Control Measures — Front Page Only). 


Name: Yvonne Argent Position: WPS Consultant Lisa Apthorpe Position: Director of People and Culture 
. Sign: 


2. 
3 Name: Adrian Ditcher Position: National WPS Manager i Name: Position: 
. Sign: . Sign: 
€ Reviewed by Restaurant Manager/Franchisee to ensure all control measures have been 
implemented correctly before commencement of job/task: Name: Adrian Ditcher Sign: Date:1 May 2020 


ts HOW LIKELY IS IT TO BE THAT BAD? 
very likely + unlikely | very unlikely - 
> WHAT likely ++ | could - - 
H aza rd Rati Ng Table DAMAGE | could happen could could happen 


To use the Hazard Rating Table: COULD IT | happen sometime | happen but probably 
CAUSE? any time but only never will 


1. Determine the most likely damage that would occur if 
someone was exposed to the hazard, e.g. just first air ddath ar 
required or could the hazard cause death or 

Seay permanent 
disability? disability 

2. Decide the likelihood that the damage would happen 
if exposure to the hazard occurred. Ask yourself 


these questions: tong — 
illness or 
* How often are people near the hazard? ae 
» How many people are exposed to the hazard? ied 
« Has this hazard already caused any problems? medical 
* How easily could someone be hurt? attention 


* How often does this hazard cause a problem in other & several 


workplaces like yours? days off 
work 


3. Rate the hazard by selecting the corresponding 


: ; ; first-aid 
number in the table and write this on the Hazard Log ari 


Form. 
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